142. M LK PRODUCTS

142.01. Public Health Service Ordinance Adopted. The Grade A pasteurized mlk
ordi nance with administrative procedures as set forth in part Il of the 1965 recomendati ons
of the United States public health service as is promulgated by the public health service of
the U S. departnment of health, education and wel fare, together with appendices Ato |
inclusive, as set forth in the sane publication, are hereby adopted by reference with the
nodi fi cati ons and additions contained in this chapter

Three copies of the aforesaid 1965 recommendati ons of the United States public
health service are marked as official copies and will be kept on file in the office of the city
clerk for exanination and use by the public.

142.02. Municipality and Personnel. \Wenever said grade A pasteurized mlk
ordi nance-with adnministrative procedures refers to the municipality involved, reference shal
be to the city and/or its police jurisdiction; and whenever said ordinance refers to the health
authority involved, reference shall be to the health officer of the city.

142.03. Permits. Subdivision|. Section 3 permits of said grade A pasteurized mlk
ordi nance with adm nistrative procedures is hereby anmended by adding thereto the
provisions in this section.

Subd. 2. Pernmits issued under this chapter to persons operating a mlk plant shal

expire on the 3lst day of March follow ng the issuance thereof. The fee for such permt shal

be $300.00 per year for plants whose physical facilities are routinely inspected by the health
officer, and $125.00 per year for plants shipping mlk products into the city whose mlk
products only are routinely inspected by the health officer. The anpunt of the fee for such
permt shall be $150.00 and $62.50 respectively, if the balance of the permt year at tine of
application is six nonths or less. The pernmit fee shall be paid to the city of Rochester at the
time of application for a permt.

Subd. 3. In addition to the foregoing annual pernmit fee, each person operating a mlk

plant who is required to have a permt under the provisions of this section and whose pl ant
facilities are routinely inspected by the health officer, shall also pay to the city an inspection
fee of $2.50 per nmonth for each grade A producer listed as a grade A source of the

permittee, whenever the farm of such producer is routinely inspected by the health officer

under the provisions of this chapter

Subd. 4. The foregoing inspection fees shall be payable as follows: (a) for the quarter
endi ng June 30th, on or before July 10th; (b) for the quarter endi ng Septenber 30th, on or
bef ore Cctober 10th; (c) for the quarter ending on Decenmber 3lst, on or before January 10th;
(d) for the quarter ending March 3l st, on or before April 10th.

Subd. 5. The pernit and inspection fees set forth above shall be used to defray a

portion of the expense incurred in mlk control work, including |aboratory service in

exam nation of mlk and mlk products provided for in this chapter. The board of public health
and wel fare is authorized to nmake appropriate charges related to costs for plant and producer

i nspections, |aboratory work, and other services rendered in the determ nation of

acceptability of grade A nilk and milk products coming into the city.



142.04. Subdivision |I. Said grade A pasteurized nilk ordinance with admnistrative
procedures is hereby further amended as provided in this section.

Subd. 2. "Section 1 Definitions" is anmended by addi ng
thereto the follow ng definitions:

EE. "Cottage Cheese" neans the soft uncured cheese obtained by adding | actic-acid-
produci ng bacteria, with or without enzymatic action, to pasteurized skimmlKk,
pasteurized lowfat milk, or pasteurized reconstituted skimmlk. It shall contain not

nmore than 80 percent mpisture. Cottage cheese may be seasoned with salt.

FF. "Creaned cottage cheese" is prepared by nmixing cottage cheese with a
past euri zed creami ng m xture consisting of pasteurized creamand nmilk, dry mlk
products, concentrated skimmlk, skimnilk, or lowfat mlk, to which salt, lactic acid,
and flavor producing bacteria, rennet, lactic acid, citric acid, phosphoric acid or
stabilizer may be added. The quantity of milkfat added in the creani ng mi xture shal
be not |l ess than 4 percent by weight of the finished creaned cottage cheese. Dry mlk
products or concentrated skimm |k rmay be added, provided the anbunt of added
sol ids does not exceed 3 percent of the weight of the cream ng mxture. Creaned
cottage cheese shall contain not nore than 80 percent nopisture.

Subd. 3. The administrative procedures applicable to Item7 p. "Wter Supply" of
Section 7, standards for milk and mlk products, are anended by adding the follow ng
par agr aph 8:

8. Water supply outlets are provided i mediately available to the cottage cheese
vats. The hose for transport of water for washing cottage cheese curd shall be
arranged in such a way as to preclude the possibility of the hose touching the floor or
t he product.

Subd. 4. Paragraphs 1, 4, and 5 of the adm nistrative procedures applicable to Item
19 p. "Capping" of Section 7, Standards for MIlk and M1k Products, are amended to read in
their entirety as foll ows:

I. The capping or closing of milk and nmil|k product containers is done in a sanitary
manner on approved nechani cal cappi ng/ cl osi ng equi pmrent. The term "approved

nmechani cal cappi ng and/ or cl osing equi pnent” shall not exclude manual |y operated

machi nery. Hand cappi ng shall be prohibited: Provided, that if suitable nmechanica
equi prent for the capping or closing of specific containers of 3 gallons or nore is not
avai l abl e, other nethods which elimnate all possibility of contani nation may be
approved by the health authority. Provided further, that if suitable equi pnent is not
avai l abl e for capping cottage cheese and creanmed cottage cheese, other methods of
cappi ng whi ch elimnate possible chance of contam nation may be approved by the

heal th authority.

Subd. 5. Al caps or closures protect the pouring lip of multiuse containers to at |east

the greatest dianeter. Single service containers shall be so constructed that the product and
the pouring and opening areas are protected from contam nation during handling, storage,

and when the containers are initially opened. Cosures for cottage cheese and creaned



cottage cheese containers shall extend over the top edges of the container so as to protect
the product from contani nation during subsequent handl i ng.

Subd. 6. Caps and closures are handled in a sanitary manner. The first cap from

each tube, the first laps fromeach roll of cap or cover stock, and the first sheet of parchnent
or cover paper shall be discarded. The subsequent use of |oose caps which are left in the
cappers at the end of an operating period after renmoval fromthe cap tubes shall be a
violation of this item Provided, that this requirenent shall not apply to cottage cheese and
creaned cottage cheese container closures, when such closures are supplied in a totally

encl osed package, or wapped so as to protect the closures.

Subd. 7. Section 15 is anended to read in its entirety as
fol | ows:

Section 15. Enforcenent. This ordinance shall be enforced by the health authority, in
accordance with grade A pasteurized nmlk ordinance with adm nistrative procedures -

1965 recommendations of the United States public health service. Were the

mandat ory conpliance with provisions of the appendices is specified, such provisions
shal | be deened a requirenent of the ordinance.

Subd. 8. Section 16 is anended to read in its entirety as
fol | ows:

Section 16. Penalty. Every person convicted of a violation of the provisions of this
ordi nance shall be punished by a fine of not to exceed $1000. 00 or by inprisonnent for not
to exceed 90 days and such person may be enjoined from continuing such violations. Each
day upon which a violation occurs shall constitute a separate viol ations.

Subd. 9. Section 17 is anmended to read in its entirety as foll ows:

(860, 4/1/54; 998, 8/18/58; 1456, 7/1/71; 3430 12/4/01)



